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Salicylic acid is sometimes added to beer and very often
to British wines, lime and lemon juice. The most convenient
method for the estimation is that proposed by Harry and
Mummery (Analyst, 1905, xxx, 124).
The process. 100 c.c. of the sample are placed in a 300 c.c.
flask, and made alkaline with N/i sodium hydroxide solution;
the mixture is evaporated until all the alcohol has been driven
off; the residue is then cooled and neutralized with N/i sul-
phuric acid; at least 20 c.c. of a saturated solution of lead sub-
acetate are then added; the whole is made alkaline with 20 c.c.
N/i sodium hydroxide solution; made up to the mark with
water and filtered; 100 c.c. of the filtrate are made acid with
hydrochloric acid; the precipitate of lead chloride is filtered
oft and the filtrate is extracted three times with ether; the
mixed ethereal residues are evaporated, and the residue dis-
solved in dilute alcohol, washed into a Nessler cylinder and
made up to the mark; the salicylic acid is then estimated
colorimetrically as described under Jam (p. 226).
Estimation of boric acid in meat. Fresenius and Popp
(Chem. Centr. 1897, n, 69). The meat is finely chopped and ro
grams are well mixed with 40 to 80 grams of anhydrous sodium
sulphate; dried in a water oven; and, when perfectly dry,
finely powdered and washed into a 300 c.c. conical flask with
100 c.c. of methyl alcohol; the mixture is allowed to stand for
12 hours; the alcohol is then distilled off, and the residue is
washed with a further quantity of 50 c.c. of methyl alcohol,
which is also distilled off; the mixed distillates are made up to
150 c.c. with methyl alcohol, and to 50 c.c. are added 50 c.c.
of water and 50 c.c. of a 50 per cent, solution of glycerine and
a few drops of phenol phthalein solution; the solution is then
titrated with N/io sodium hydroxide solution until a perma-
nent pink colour is obtained. Each c.c. of N/io sodium hy-
droxide solution used corresponds to 0*0062 gram of boric acid.
Detection of benzoic acid. In milk, cream, and butter.
Hinks (Analyst, 1913, xxxvm, 555). For a qualitative text
25 c.c. of milk or 10 to 20 grams of cream or butter are heated
with an equal volume of concentrated hydrochloric acid (as in
the Werner-Schmidt method of estimating fat in milk, p. 104)
and cooled; the solution is extracted with 20 c.c. of a mixture